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“Beside diversity and 
qualitity street food, properly 
designed, has the potential 
to preserve and mediate 
knowledge and values of 
eating culture and acts as a 
vitaliser of urban living”
Introduction
There is a growing trend for eating on the street, 
a trend that is rapidly spreading around Europe. 
Street merchants take squares and footpaths, where 
they offer an increasingly wide range of food for fast 
consumption. As ‘eating to go’ reflects the concept 
of our accelerated lifestyles, street food undergoes 
a change in meaning, pushed by the current aware-
ness for healthy nutrition and pleasure for cooking. 
Beyond classic takeaways, new variations of cook-
ing, eating and gastronomic concepts are conquering 
public space. Besides the diversity and quality of 
street food, properly designed, it has the potential to 
preserve and mediate knowledge and values of food 
culture and acts as an enlivener of urban living. 
Street Food
This article examines the phenomenon of street food, which in 
recent years has become increasingly prevalent in Western food 
culture. Drawing attention to new projects and trends in street 
eating, it aims to underline the potential of the phenomenon, 
considering in particular the design characteristics of food 
products sold and consumed on the street; the structures of 
food stalls and their tools and utensils; spontaneous projects and 
contemporary business proposals; the links between street food 
and social networks; street food as a catalyst for the diversity 
and quality of food; and perspectives and expected requirements 
for the future of design.
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Street Food as a Concept
The creation, sale and consumption of food outside 
domestic spaces has very remote origins and one of 
the most interesting places in which it has developed 
is on the street. As far back as Greek and Roman 
times, but also in ancient Egypt and the Middle 
Ages, public food was often prepared, sold and con-
sumed on city streets. The so- called thermopolia in 
the Roman world were commercial establishments 
where small meals were cooked and sold. During the 
Roman Empire these kitchens were attended by spe-
cialised food merchants including insiciarus the jel-
lyfish seller, the crustularius, pastry maker or con-
fectioner and the pistor dulciarius, miller or baker.
Some Italian foods that are now world famous 
first appeared on the street, and their form and func-
tion have been preserved intact. A clear example is 
the renowned pizza Napoletana, which can be traced 
back to the streets of Naples in the late sixteenth cen-
tury. The original shape of the pizza was that of a li-
bretto or booklet, folded into the form of a sandwich. 
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This primitive version was prepared on the street, 
baked in improvised ovens and, thanks to its easy-
to-handle shape, could be eaten without the help 
of any tools (cutlery). Similarly, in Naples it is still 
customary today to fold pizzas twice to make their 
consumption easier. Another significant example are 
the renowned macaroni, which were also prepared, 
consumed and popularised on the streets of Naples. 
In the mid-sixteenth century, when the population of 
Naples grew to almost 100,000 inhabitants, sellers 
of macaroni (more like spaghetti as we know it to-
day) were found all over the city. Their long straight 
shape enabled consumers to eat macaroni directly 
with their hands, just like pizza. Hold in three fin-
gers and place in the mouth. 
To return to the present, we could ask ourselves 
what explains the success of contemporary street 
food? According to the Food and Agriculture Or-
ganization of the United Nations (FAO), every day 
around 2.5 billion people eat on the street, and street 
food encompasses a variety of modalities and tradi-
tions. While in developing countries it is an essential 
part of the daily nutrition of the population, in the 
so-called ‘rich’ countries of the Western world it can 
be considered as a lifestyle choice or even as a gen-
uine trend. As far as Italy is concerned, the custom 
is adopted by thirty-five million people for various 
reasons, including saving time and money and the 
desire to taste a wider range of foodstuffs. One possi-
ble interpretation for the secret success of street food 
may lie in the elementary fact that over the years, 
both as regards its production and transformation 
processes, it has preserved its popular dimension by 
supporting the growth and appreciation of edible 
goods from local sources, following local tradition. 
This is the key potential of street food, as op-
posed to classic restaurants, most of which are influ-
enced by globalisation. In the particular case of Italy, 
this characteristic has produced—and continues to 
produce—significant additional values in terms of 
quality, diversity and short production chains, and 
benefits from the potential of its rich and versatile 
heritage based on the geographical diversity of its 
territory. According to a survey conducted in Italy 
by Coldiretti (the National Confederation of Farm-
ers), sixty per cent of consumers favour street food 
from local producers, whereas only ten per cent pre-
fer ethnic food. 
What can design tell us in this context? 
Does the shape of street food differ from that of 
food offered in restaurants or consumed at home? 
The form and function of food are chiefly a conse-
quence of its distribution and of the conditions of its 
consumption. Street food is often thought of as ‘fin-
ger food’, for instance, a modality in which the direct 
and almost primitive contact with the food provides 
some of its ancestral flavour, and consumers prefer 
to handle the food directly rather than use cutlery 
or other tools. One development of street food is the 
ice-cream cone, the well-known gelato da passeggio 
(ice-cream you enjoy as you walk down the street), 
in which the ice-cream itself is carried in a wafer. 
Invented around 1900, by the mid-twentieth century 
it became an industrial product and was patented in 
multiple variations (image 1). 
The shapes of food prepared on the street are also 
design for fast consumption and, above all, for infor-
mal ways of eating, i.e. food behaviour in absence of 
a set table, etiquette or good manners. 
street food, halfway between its traditional charac-
teristics and its recent innovations that give the term 
’street’ new meaning. The Edible project by designer 
Francesco Bevilacqua and Ian Carta focuses on the 
piadina, a sort of wrap that represents a cornerstone 
of Italian cuisine, and examines how street food 
might develop and change in the next few decades. 
According to future prospects, in 2050 our 
planet will be inhabited by nine billion people. 
A subject often raised concerning issues such as the 
limitations of space, agricultural resources and food 
is that insects could become a profitable source of 
nutrition. But how can we generate appreciation for 
insects in Western countries, which traditionally 
and culturally consider insect-eating a rather un-
cultivated and coarse practice? Through the use of 
flour made of crickets, the Edible project transforms 
a traditional dish like the piadina into a street food, 
that is established and appreciated for its shape yet 
incorporates an alien ingredient that gives it addi-
tional nutritional and ecological value (image 4). 
In this context it is worth mentioning the Smas-
cherati project by Marianna Pasina and Xenia Trojer 
(images 2-3), that analyses and outlines the conven-
tions and habits of eating in public. Starting from the 
observation of people frequenting food stalls and in-
spired by actions that could be considered as bad eat-
ing manners, these designers reappraised the shape 
of food and decided to take advantage of the liberal 
context of the street to ultimately expose this mas-
querade and begin to enjoy eating the way it instinc-
tively suggests we do. The six objects that evolved 
from these reflections are utensils that allow us to be-
have badly when we eat, to look back and once again 
consider food and nutrition as natural unconstrained 
pleasures. Malalingua dolce, for instance, works as a 
prosthetics for the mouth that enables people to eat 
by licking their lips, Trecentossesanta widens the cor-
ners of the mouth for those who like to show what 
they eat, while Pollicino, a besmirched bib, provides a 
taste of the crumbs and leftovers of meals. 
Over and above the forms and functions of food, 
we should consider possible future scenarios for 
1 2-3. Xenia Trojer, Marianna Pasina. Smascherati, Bozen, 2014. 
Photo: Xenia Trojer, Marianna Pasina. Video: https://vimeo.
com/106613814
1 1. Antony Askey. Ice-cream wafer, 1964. Cesena Babbi, ice-
cream cone, 1963. Source: http://www.intothefood.eu/il-food-
e-leating-design-come-punto-di-partenza-per-i-processi-di-
rigenerazione-dei-contesti-locali-2/
72
1 4. Francesco Bevilacqua, Ian Carta, Edible. Bozen, 2014.
Photo: Francesco Bevilacqua, Ian Carta.
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sions to gather and socialise, and building collec-
tive identity. The Kitchen Sharing project (image 7) 
is a prototype of a modular kitchen designed for a 
public space and for specific events, usable by local 
citizens and passers-by alike, a temporary design 
and a movable space, a social project that aims to 
create a place in which to gather, provide support, 
collaboration and sociability around a kitchen. The 
kitchen, which is mobile and made for outdoor use, 
consists of three main units that represent the basic 
functions of food preparation: washing, processing 
and cooking. Several tables can be attached to these 
units, enabling the food cooked on the stove to be 
eaten immediately, thereby favouring a natural form 
of sharing and meeting. One of its particularities is 
the desktop of the units, which is made of a recycled 
glass material called Onitred.
Today, eating on the street is not a predicament 
but rather a choice and a special experience, delim-
ited by the quality of the food, traditions, our rela-
tions with the environment and the social dimen-
sions of food sharing.
interactions, thanks to the essential participation of 
children, street food plays a key role in these new 
places and brings streets to life. 
Finally, sharing is another factor that makes 
street food socially innovative, completing the range 
of its potential. In this regard, I would like to men-
tion the Kitchen Sharing project by Naomi Gala-
votti and Martina Ranedda. Today, sharing goods, 
instruments and space is a way of enabling social 
transformation, of combating the economic crisis 
and challenging our societies’ concept of possession 
as a crucial element of our being. It also transforms 
the work of designers. We share cars and bicycles, 
so why shouldn’t we share kitchens too? Through-
out history, the kitchen and the table (the banquet) 
have been the centre of relations, offering occa-
Street Food as Social Design  
and Creator of Venues 
Streets have always been living organisms and cent-
res of cultural diffusion. Thanks to their correlations 
with food, some of them have actually muted into 
real places. Food is a social catalyst, cooking is an 
experience in sharing and the act of eating is a mo-
ment of interacting with people. We cannot claim 
that a food stall would be enough to turn a street or 
a square into a place, but some urban recreational 
areas with specific characteristics can significantly 
transform city spaces based on the study of the five 
senses (we should not forget that cuisine is also com-
posed of colours, smells and sounds). 
This transformation is often temporary, like carts 
and mobile vending structures from which today’s 
citizens purchase food, as they had purchased oven-
baked libretti from Neapolitan pizzaioli in the nine-
teenth century. These brief moments around lunch 
or dinner trigger new dynamics and create alterna-
tive perspectives that periodically alter the rhythm 
of cities. 
Furthermore, interaction is an added value of 
street food and the simple installation of vending 
structures also provides opportunities to create new 
places, as exemplified by two projects: Juicy Cycling 
(image 5), by Olga Goloshchapova and Olga Becker, 
and Sgranocchiando qua e là, by Cecilia Mantovani 
(image 6) that targets kids. The first project is a struc-
ture that squeezes fruit into juices and other bever-
ages thanks to the kinetic energy produced by ped-
alling a bicycle. In this way the customers of the stall 
produce refreshment and simultaneously provide 
the energy required to transform food. In the second 
project, kids are asked to interact with the vending 
structure through play, processing food—to be pre-
cise fruit and vegetables—into ready-to-eat products. 
As champions of food transformation, children are 
encouraged to eat and appreciate foodstuffs that are 
manipulated in new ways: carrots and other vegeta-
bles can be ground by wooden toy cars, and steering 
wheels enable them to blend different juices. In such 
The interior design by the Italian chain Eataly 
has proved hugely successful, creating a marketplace 
atmosphere in the chain’s restaurants that assigns 
quality to the dining tables and the dishes served. 
Eating quality street food within the four walls of a 
restaurant is an apparent paradox which neverthe-
less works quite well. 
Sebastian Camerer 
Conditions and Tools  
of New Street-Food Practices
Most of the debates on what constitutes an adequate 
diet focus on what we eat. Although technologies 
and tools have a significant impact on our eating 
habits, consumption, health, environment and even 
our identity, we seldom pay attention to how we eat. 
As a result of our busy lifestyles today we risk losing 
some of our traditional rituals and values, which will 
prevent us from passing down our qualitative know-
how of cuisine and of dining culture. 
The preparation of dishes and the tools involved 
in the process stem from practical needs, but they 
also address sensual experiences. In particular, eat-
ing shows the extent to which the shape of things 
affects our actions and behaviour, filled with ritu-
als and symbolic gestures. Where, how and what we 
eat, how we prepare, cook and garnish food reveals 
a lot about us as individuals and as societies. Choos-
ing, preparing and offering food are ways of shaping 
messages, beginning and continuing relationships.1
1 7. Naomi Galavotti, Martina Ranedda, Kitchen Sharing. Bozen, 2014.
Photo: Naomi Galavotti, Martina Ranedda
1 5. Olga Goloshchapova, Olga Becker. Juicy Cycling. 
Source: http://www.publicdesignfestival.org/portal/IT/
handle/?ref=2014_JuicyCycling
1 6. Cecilia Mantovani, Sgranocchiando qua e là. Bozen, 2014.
Photo: Cecilia Mantovani.
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a boat, an experimental structure that brings the 
possibility of cooking different types of bread, in-
cluding traditional flatbread, into the streets of Oslo 
where such activity is highly regulated. More than 
preparing and serving food, the Flatbread Society 
is an alternative approach to urban design that creates 
an improvised space in which people may make ac-
tive contributions to the subject of public nutrition 
(images 9 & 10). 
Centring the food debate on its consumption can 
also spark controversial technological issues. With 
his mobile food stall, Belgian designer Unfold takes 
3d-printed goods to the streets (images 11 & 12), 
offering people manufactured food items and pre-
senting the fascinating, albeit questionable, technol-
7776
ing and enhance our appreciation. In contrast with 
the secluded spaces characterising indoor restau-
rants, street food offers us a glimpse of the processes 
surrounding cooking, including food preparation 
and knowledge of ingredients, in direct contact with 
chefs, their kitchens and their stories (image 8). 
Bearing this in mind, even classical snack stalls 
can be completely redesigned as open showrooms 
that will offer us new insights and possibilities for 
interaction. More than just outlets for take-away 
products, street-food stalls can therefore be seen 
as platforms for comestible issues, gateways to cu-
linary information and mediators between produc-
tion, technology, consumption and culture. 
One project worth mentioning in this context is 
that of the Flatbread Society. Designed by Future-
farmers, a group of farmers, oven builders, bakers, 
astronomers, artists and soil scientists working in 
Oslo, the project consisted in developing a bakery 
In the bigger picture, street food as a gastro-
nomic concept exceeds the mere supply of food. 
With the right design, it can become a tool of com-
munication and sensitisation for responsible and 
sustainable consumption. Moreover, street food can 
be seen as a laboratory, a workshop that contributes 
to the future development of products and services. 
Most of all it is a treat, a form of entertainment and 
a culinary spectacle. 
It is also a fact that the preparation, consump-
tion and sale of food on the street competes with 
the order and cleanliness of a city and can become 
a burden for citizens. The easy distribution and 
consumption of street food requires the creation of 
appropriate urban structures, for which we need in-
telligent site-specific solutions, as well as smart net-
working, organisation and regulations. 
What areas does street-food design encompass 
and what would be the most appropriate forms of 
developing, maintaining and communicating eating 
culture? Contrarily, how does the design of public 
space help us eat in diverse and accessible ways, in 
harmony with our surroundings? 
Tools for Designing Street Food
Many projects today indicate the potential of street 
food and prove that tools and structures related to 
this area of gastronomy should be completely re-
thought. Having adopted street food from other 
cultures, Western food merchants seem to be devel-
oping their own discrete version of the concept. 
The way food is practiced and presented on the 
street reflects and affects our eating habits. As a rule, 
it has to be consumed quickly, yet isn’t this at odds 
with the growing demand for healthy and sustain-
able food offers? The architecture of mobile kitchens 
and food stalls and the design of utensils for cooking, 
presenting and handling food regulate our actions, 
perceptions and behaviour. Street food is a perfect 
way of promoting gastronomic culture and could 
perhaps lead us to revise it, change our decision-mak-
for Bjørvika and comprises a communal oven, al-
lotments and cultivated grain fields, and sustained 
public programming. In a city subject to continuous 
rises in the price of accommodation and growing 
uniformity in the food sector, which is dominated 
by large food chains, this ‘pop-up’ bakehouse is con-
ceived as a way of challenging these controversial 
changes, providing a symbolic shelter for telling 
food-related stories. Focusing on issues of food va-
riety, distribution, ownership of grain and today’s 
reliance on mass products, the project invites the 
direct participation of people who end up rediscov-
ering genuine traditional cooking, making butter 
and baking dough, and the pleasure of involvement 
in a collective practice. The oven itself is housed in 
1 8. Cheeky Italian, view of the kitchen. Source:  
http://bakingbeardy.com/2013/10/26/cheeky-italian/
Photo: bakingbeardy
1 11-12. 3-D printed food by Janne Kytannen. Source: http://
static.dezeen.com/uploads/2013/03/dezeen_3D-printed-food-
by-Janne-Kytannen_ss_4.jpg 
Kiosk by Unfold. Source: http://unfold.be/pages/kiosk
1 9. Flatbread Society, pop-up street bakery. Photos: Max 
McClure. Source: http://publicartnow.com/2014/08/05/public-
art-now-bloggers-report-emma-i-panza/   
5 10. Bakehouse Bjorvika in Oslo. Photos: Slowspace. Source: 
http://slowspace.no/projects/flatbread-society-bjorvika/
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university allowed us to experiment, test and taste, 
and the results obtained were prototypes of meals 
encompassed by specific dining concepts. One was 
a ‘sensographic’ dish that revealed the individual 
steps involved in its preparation, from raw ingre-
dients to the final soup. The whole process can be 
touched, tasted and compared, transforming an 
ordinary soup into a culinary universe. With her 
concept of a freshly baked bread bar filled with the 
quality organic ingredients of a five-course meal, 
Nina McNab pointed out the contradiction inher-
ent in the term healthy fast food. In their turn, Lena 
Schleich and Vera Rehbichler designed a two-in-one 
dish that transforms a cup of ice cream into a bowl 
of hot soup, altering our expectations and thereby 
turning our perception of taste into a sensuous ex-
perience. (Images 16, 17 & 18)
The Nature of Small Scale
Street-food sellers rarely intend to expand their 
scope. In fact, the specific scale of the trade (the size 
of the stall, the number of utensils it contains) is a 
part of its nature, as is its scope of supply. Reduction 
in size favours flexibility and freedom. Small systems 
are lightweight, allow rapid changes of place, and are 
easier to change and adapt. Relatively small invest-
ments also mean reduced economic risks.3
In itself, street food is an open concept, enhanced 
and enriched by the number and variety of its sup-
pliers. This is also due to the fact that street food is 
produced by individuals, not companies, who usu-
ally prepare only one kind of food and practice one 
ogy of food production. People interacting with this 
technology may grasp its possibilities and its impact 
on our traditional eating culture. 
Besides raising the issue of new technologies and 
their influence on nourishment, street food can also 
build bridges between consumers, agriculture and 
rural economics. The Ugly Fruits project by students 
at the Bauhaus University in Weimar examines the 
fateful consequences that trade, production and 
consumer behaviour have on the daily waste of ed-
ible goods. Given that 40 per cent of fruit and vege-
tables will be thrown away because they do not con-
form to aesthetic standards,2 the students developed 
a guerrilla campaign to air the problem, which most 
consumers are not even aware of. The concept in-
cludes a rubbish lorry that sells reject food at green 
markets, offering an alternative form of consump-
tion. (Image 13) 
Street food can thus become a way of kindly con-
fronting people with unpleasant facts they would 
usually prefer to ignore. Rather than targeting one 
specific group of consumers, it reaches out to people 
of all ages and social backgrounds. 
Attractive and fanciful design can transform 
even the simplest meal into a treat, promoting 
appreciation of selected ingredients, the work in-
volved in its processing and the moment of eating. 
Drawing attention to what appears to be marginal, 
Public Pie presents the making of apple pie as an 
oddity, a bizarre arrangement of foodstuffs, uten-
sils and human action. Apples are displayed and 
treated as individual objects, peeled on a high 
chair, and the processes of mixing and kneading 
the dough are playfully brought into the limelight. 
Guests can enjoy their freshly baked apple pie sit-
ting directly on the stove, revelling in the warmth 
and fragrance. The project imparts the joy of making 
food, stressing the importance of the actual process 
and the memories that are contained in all meals. 
Food made with love and devotion tastes better! 
(Images 14 & 15) 
A workshop I held with design students at the 
Free University of Bozen in the summer of 2014 
studied the way in which the design of utensils ac-
tually creates this value, in the kitchen, on the table 
and on the street. Students were supposed to rein-
terpret ordinary bread soup by developing tools that 
allowed them to prepare, create and present food 
differently. A temporary food lab set up outside the 
1 15. The pleasure of eating on the Public 
Pie warm bench oven. Source: http://1.
bp.blogspot.com/-uC3vfuTeYLQ/
U4yYUMnxuFI/AAAAAAAAAWY/
LfcUddNfryU/s1600/zijkantbankje.jpg
1 16. Lena Schleich and Vera Rehbichler. Hot and cold soup, Bozen, 2014. 
Photo: Lena Schleich 
5 17. Veronica Gatto. Bread and soup served as edible infographic, Bozen, 
2014. Photo: Sebastian Camerer
1 18. Nina McNab. Healthy fast food, Bozen, 2014.
Photo: Nina McNab
1 13. Campaign for selling waste food on the street by Ugly 
Fruits. Source: http://www.uglyfruits.eu/ugly-fruits-presskit.pdf
5 14. Public Pie, performative food stall. Source: http://
geekandfood.fr/wp-content/uploads/2013/04/team.jpg Source: 
http://222.publicpie.blogspot.it/
2 Stefan Kreutzberger and Valentin Thurn, Die 
Essensvernichter: Warum die Hälfte aller Lebensmittel im Müll 
landet und wer dafür verantwortlich ist, Kiwi-Taschenbuch 
Verlag, Cologne, 2012.
3 S Benjamin Etzold, Street Food - das Essen auf der Straße 
2014 [online]. [Accessed: 9 October 2014]. Available at: 
http://dradiowissen.de/beitrag/street-food-vom-luxus-
auf-der-strasse-essen-zu-können. For an English version, 
see The Politics of Street Food. Contested Governance and 
Vulnerabilities in Dhaka, Franz Steiner Verlag, Stuttgart, 2013.
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The Design of Adequate Spaces  
and Eating Environments
The term street food indicates its relationship with 
the creation of food and with the design of public 
space. Street-food selling in Western countries is re-
inventing itself. In form and content, eating is being 
reconsidered and aspires to become more accessible 
thanks to open interactive systems. In the aware-
ness that what is sold along with food are stories, 
values and knowledge, what we need to design are 
their channels now that cooking and eating on the 
streets have become more performative actions that 
actively integrate people.5
Street food helps revitalise urban culture, mak-
ing it visible, although this also entails conflict, het-
erogeneity and incomplete integration. For now the 
new street-food scene is thriving in special markets 
and private domains, but how can it pan out and 
prosper on public streets?6
The 1hrestaurant project ironically stresses the 
effects of spontaneous dining on the street. René 
1 21. Rene Stessl, 1h restaurant. Source: http://1hourrestaurant.tumblr.com/page/3
way of cooking. Moreover, the design of food stalls 
doesn’t only fulfil functional requirements but also 
ref lects the personality of the traders, who often 
play multiple roles as owners, chefs, drivers, entre-
preneurs and designers. The design of mobile food 
stalls—ranging from whole kitchen units contained 
in rebuilt lorries to extremely reduced portable sys-
tems—is as diverse as the food itself and the people 
who prepare it. (Image 19)
Besides the food they supply, these chefs offer 
stories and authenticity. Obtaining direct feedback 
enhances their understanding of their customers’ 
desires, enabling them to address personal and 
site-specific needs or circumstances. 
 
Street Food and the Role of Social Media
Mobile food stalls also find their equivalent on the 
streets of the World Wide Web. Nowadays traders use 
social media as supportive tools for their business, ex-
tending their radius of action and usual offers thanks 
to additional services. Nothing is left to chance on the 
street, and even Twitter is used to obtain new custom-
ers and provide them with the information they need. 
Food sellers can be digitally localised in order to ar-
range meetings by appointment, at a time and place 
1 19. Zwart Goud. Coffee-boat. Source: http://www.
festivalmundial.nl/nl/eten-%26-drinken/zwart-goud
3 20. Tiffany on her bicycle, on Twitter and Facebook. Tifamade. 
Source: http://tifamade.com/
Source: https:www.facebook.com/pages/
Tifamade/178173352251507
Stessl recruits pedestrians as guests for a luxurious 
three-course menu at his illegal pop-up restaurant. 
Set up in the middle of paths, crossroads and other 
unsuitable places, the project generates irritation, 
excitement and enjoyment for one hour. (Image 21)
In my opinion this would produce new require-
ments on public space.
Street food may become a burden for citizens 
and the environment if it doesn’t harmoniously con-
form to street dynamics. Street food creates sites for 
metabolic cycles. Cooking, eating and selling cre-
ate traffic, accumulate and emit sounds and smells, 
waste and segregation, that can harm the environ-
ment and townscapes. 
In Spain, so-called botellones, popular venues 
where young people meet in public squares to drink 
and celebrate, exceed the tolerance limit: crowds of 
several thousand people, vandalism, violence, alco-
hol poisoning and squares filled with rubbish were 
the consequences that led to such events being al-
most totally banned.7
“Qualitative furniture, 
devices and services 
encourage people to use 
public space for outdoor 
eating, but they also inspire 
responsible practices”
convenient to both parties. Many offer their custom-
ers the possibility of ordering food on line, publish-
ing menus, recipes and stories related to the world of 
food, and even of having ready-made tinned meals 
shipped to them. Customers provide themself with 
digital platforms and street-food guides. They build 
communities of so-called foodies who are constantly 
exchanging experiences, sharing their recent discov-
eries and helping organise events.4 
Tifamade is a sandwich and snack business run 
by a woman who delivers her sandwiches on a pink 
bike. The food is home-made, with ingredients care-
fully chosen from farmers’ markets and ecologically 
wrapped. The sandwiches and cakes are presented 
in a lovely old suitcase. As Tifamade is always on 
the move, social media is a very important tool for 
her to find her customers and for them to find her. 
With her incredibly reduced set of tools she sells 
sandwiches from Paris to Los Angeles! (Image 20)
4 See http://londonstreetfoodie.co.uk/ or http://www.
foodhawkers.co.uk/
5 Hanni Rützlers, Food Report 2015. Die wichtigsten Trends für 
die Ernährungsbranchen, Zukunftsinstitut Verlag, Frankfurt, 
June 2014. 
6 Beatrice Walthall, 'Straße, Essen, urbane Kultur: Street Food 
(mehr) als eine besondere Form des Essens!?' [online], 
Kunst & Kultur, Verbraucher & Consum, 19 February 2014. 
[Accessed: 10 February 2015]. Available at: http://www.
urbanfoodsystems.de/strase-essen-urbane-kultur-street-
food-mehr-als-eine-besondere-form-des-essens/
7 Pablo Rando Casermeiro, 'The Law and Order Approach 
to Criminal Law in the Administrative Sanctioning System,' 
Electronic Review of the International Association of Penal 
Law. REaDip 2011/eRIALP, pp. 1-17. ISSN: 1993-2995, pp. 6-7.
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Street Furniture and Urban Structures
I consider the design of adequate basic structures a 
key factor in the integration of new forms of food 
selling on the street. Besides the design of individual 
food stands, street food has to be seen and organised 
as a whole. The various potentials of street food can 
only be exploited and built upon a suitable basis. 
Cities have to provide eating environments that 
meet the requirements of architectural space, traf-
fic streams and sanitation, and favour relaxed and 
welcoming atmospheres. How can cities fulfil these 
demands? How can we create public spaces that en-
courage such intensive operations and at the same 
time embrace creative tolerance? 
One solution could be by designing mobile street 
furniture and temporary architecture suited to dif-
ferent landscapes, and providing food merchants 
with additional services. (Image 22)
Furthermore, public squares, streets, pedestrian 
areas and green belts could welcome special areas for 
food consumption, equipped with permanent access 
to water, washing units, sanitation and waste removal. 
Qualitative furniture, devices and services en-
courage people to use public space for outdoor eat-
ing, but they also inspire responsible practices. The 
access to public space and its activation encourage 
aggregation, interference, mixture and mutual en-
richment of different social classes, in sharp contrast 
their disagreement by staging a huge picnic and oc-
cupying the town centre. (Image 23)
Regulations and Initiatives
¿How do we accommodate dynamic street life to 
our standards of security, cleanliness and harmony? 
As well as designing architectural space, we need to 
come up with regulations that approve of standards 
and ensure the quality and diversity of food, with-
out constraining the scope of creativity. I don’t be-
lieve in global answers but in site-specific solutions 
that have to be configured according to each particu-
lar location and its cultural context. 
In many cases, traders and supporters of street 
food join forces in organisations. As points of reference 
and platforms for merchants, consumers, politicians and 
regional food manufacturers, these organisations stage 
festivals and promote debates concerning future mod-
els of urban feeding. Building collectives makes sense. 
Certain standards of quality are expressed in manifes-
tos and other agreements that support the establish-
ment of new concepts.9 (Image 24) 
Conclusion 
The concept of street food encompasses the design 
of eating culture and issues of public space and life 
in cities. The growing success of the phenomenon 
can be explained by an alternate awareness of food 
and consumption, new concepts of living and so-
cial mobility influenced by self-determination and 
active participation. Street food can and should be 
seen in a bigger picture. More than just the sale of 
ready-made food, eating on the street refers to a gen-
eral practice of feeding in public and contemplates 
the street as a gastronomic space, an open platform 
and field of experimentation. 
In which direction this trend will advance re-
mains to be seen. Social development suggests that 
in future we will probably be even more mobile and, 
seldom at home, we will have less time to cook.10 
All this bears relation to how we want to live and 
have to live, where and how we eat. Kitchens, espe-
cially in city apartments, may end up having noth-
ing to do with cooking as we know it, for the inven-
tion of new tools and technologies has changed our 
habits and in the process we have forgotten skills 
and know-how. 
Design now faces the huge challenge of making 
street food more than just a commercially organised 
way of feeding, transforming it into a cultural de-
vice that imparts knowledge and identity, helping us 
establish a natural relationship with our food. 
1 24. With KERB Petra Barran founded a community for food 
traders, to professionalise and expand street food all over 
London. Photo: Matt Writtle
1 22. Charlotte Thon, Amandine Lagut. La Cheminabule, 2012-2013. 
Source: http://www.amandinelagut.com/cheminambule.html
5 23. Picnic flash mob, Innsbruck. © zeitungsfoto.at. Source: http://
www.tt.com/politik/landespolitik/8489093-91/maria-theresien-
stra%C3%9Fe-picknicken-gegen-alkoholverbot.csp
8 Niklas Maak, Wohnkomplex: Warum wir andere Häuser 
brauchen, Hanser Verlag, Munich, 2014.
9 See http://www.kerbfood.com/ and https://eatstreetblog.
wordpress.com/page/3/
10 Gunther Hirschfelder, 'Mahlzeit auf der Strasse. "Street Food 
baut eine soziale brücke",' [on line], Deutschlandradio, Berlin, 
2014. [Accessed: 19 December 2014]. Available at: http://
dradiowissen.de/beitrag/street-food-soziale-brücke-für-
bildungsorientierte
with design and urban planning driven by criteria of 
control and security. Urban design frequently obeys 
prevention instead of admission, as a result of which 
prohibitions and rigid, resistant and unsociable 
structures often contribute to the metamorphosis of 
city centres from living spaces to transit areas.8
This picture of the centre of Innsbruck gives us an 
idea of how public space can also become blocked by 
friendly invasion. After the announcement of a law 
to forbid the consumption of alcoholic beverages on 
the streets, the citizens of Innsbruck demonstrated 
“The concept of street food 
encompasses the design  
of eating culture and issues 
of public space and life  
in cities”
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